Figure 1 



Cooker / Decompression Loop 



Cooker Diagram 



Reel with advanced 
flighting that will rotate 
inside the Static Outer 
Shell to cook beans. 




Bean Products in 
Rotating Vessel 
will not cross 
over center axis 




Cooker Process with Hydrostatic Loop 

Product will be processed at 10-25 PSI for 30-75 mins; the 
advanced flights will maintain retention time within the reel 



10 flights 
r apart 
no agitation 



10 flights 
r apart with 4" lifter 
agitation-2/flight 



10 flights 
T apart 
no agitation 



Internal reel 
with advanced 
flighting that 
turns within the 
pressure vessel. 



Outer shell is static & 
maintains 10-25 PSI 
both out of & within 
the internal reel 



Hydrostatic Loop 



Will allow for slow 
decompression of 
cooked beans by 
passing beans 
through cooled 
water. This keeps 
beans from exploding 
when relieving of 
pressure. Run 
temperatures at chilled at 
40 F-55 For heated to 
run at 155 F -185 F. 



Sterilized Chilled 
Water @ 40-45 F 



Figure 2 

Edible Bean Dehydration Process Flow: 



Bean 

Receiving 




Bean Washing 
Destonmg 
2-5 min Ret 



Conditioning 
2 Step process 
Hot (145-185 F)/Cold (60-125 F) 
15-60 min Retention 



Density Separation 
2-5 min Ret. 



Hydrostatic 
Loop for 
Decompression 

@ 

40-55 F / 
155-185F 
3-15 min 
Retention 



Continuous Advanced 

Flighting Pressure 
Cooking® 10-25 PSI 
25-75 min Retention 



Live Belt 
Storage 
30min-lhr 
Retention 




Dehydration 2 Stage Dryer 




250-150 F 




15-30 min Retention 
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Whole 
Bean 



Whole Bean Dehydration 
Steam Injected 2 Stage dryer 
Stage (1) 210-150 F @ 70-90% Rh for 2-3 1 12 hrs 
Stage (2) 250-185 F @ 45-5% Rh for 15-60min 
4-6 hr Retention 



Color Optical 

Sorting for 
quality 



Packaging 



